Commercial Kitchen Hood Schematic

100" MINIMUM FROM ADJACENT

BUILDING PROPERTY LINE OR AIR
INTAKE, (MAY BEE REDUCED TO
50" IF DIRECTED AWAY FROM
SUCH LOCATIONS)

SCHEMATIC DIAGRAM - DO NOT USE FOR CONSTRUCTION
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TYPE |HOOD: KITCHEN GREASE HOOD

COPPER - 24 OZ PER SQUARE FOOT
TYPE I HOOD: GEMERAL KITCHEN HOOD

COPPER - 24 OZ PER SQUARE FOOT
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VENTILATED DUCT ENCLOSURE -
3" MIM, 12" MAX.
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AIR CAPACITY OF CANOPY HOODS GOVERNED BY COOQKING EQUIPMENT
COMMERCIAL KITCHEN HOOD SCHEMATIC



